Served by Mclean County
Health Department

Welcome to the second edi-
tion of MclLean County Health
Department’s “Take a Byte of
Food Safety”. It’s at the end of a
year we often hear the idiom,
“Out with the old, in with the
new”. This is no truer for the
MclLean County Food Safety
Program as we leave 2017 be-
hind. This edition will outline
some changes the food service
industry will experience in 2018.

In 2016, the Illinois Depart-
ment of Public Health adopted
rules requiring local health de-
partments to transition to the
2013 FDA Food Code by July 1,
2018. This transition to the FDA
Food Code will change the way
inspections are conducted in
your food establishment. The
2013 FDA Food Code focuses on
five key public health interven-
tions for an inspection:

1) Demonstration of

Knowledge
2) Implementation of Employ-

ee Health Policy
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3) Controlling Hands as a Vehi-
cle of Contamination

4) Time and Temperature Pa-
rameters for  Controlling

Pathogens
5) Consumer Advisory— Special

Requirements for  Highly

Susceptible Populations

Noticeable differences in the
food inspection process will be
the emphasis on the attention to
documented processes in place of
observed conditions. Also, refer-
ences to code requirements will
change from “critical” and “non-
critical” to “priority”, “priority
foundation” and “core” items.

“Priority items” are provisions
that have direct connection to
preventing foodborne illness—
compliance will be a priority for
“Priority items”.

“Priority Foundation items”
are provisions that provide sup-
port , facilitate, or enable “Priority
items”.

“Core items” are provisions
that promote good sanitation

“Out with the old, in with the new”

standard operations, operational
control and procedures, and retail
practices.

The inspection form will also
have a different appearance. The
new inspection form will have 57

different items divided into two

sections to be considered during
the inspection. 29 items are in
Food Borne
(Risk Factor) section and 28 items

are in a Good Retail Practices sec-

tion. The Risk Factor items will be
checked as “In” indicating the

observed practice is “in compli-
ance”; “Out” indicating the ob-
served practice is “out of compli-

ance”; “N/A” the particular item

does not pertain to the establish-
ment’s operation and is “not appli-

cable”; and “N/O” indicating the

particular procedure was “

observed” during the inspection.
McLean County Sanitarians are

currently attending comprehen-

sive training to understand the
new code and inspection process
to help you in this on-going transi-

lliness Risk Factor

not

tion. Future information and
guidance will be provided on our
website at https:/
health.mcleancountyil.gov/ in
scheduled classes, from your
sanitarian during inspections,
and in flyers.

This transition will be a long-
term learning process for every-
one. We encourage you to ask
questions and inform us of how
we can clarify processes in this
change to make it as efficient as
possible.

Please contact this office at
(309) 888-5482 (press number 1
on your phone once the auto-
mated directory begins) or e-
mail the Environmental Health
Division at
mclean.eh@mcleancountyil.gov
if you have any suggestions for
further newsletter topics.

Respectfully,

s S

Thomas J. Anderson
Director of Environmental
Health

PIC, Leafy Greens, and Written Processes OH MY

Most of the IDPH Retail Food
Code has been repealed and the
2013 FDA Food Code has been
adopted by IDPH. McLean Coun-
ty will adopt the new codes no
later than the end of 2018. The
FDA Food Code and the remains
of the lllinois Code can be locat-
ed at: http://dph.illinois.gov/
topics-services/food-safety/retail
-food

A few of the more significant
changes that will go into effect
with the adoption of the FDA
code are listed below.

e There must be a Person In
Charge (PIC) at the facility.

This is an individual who is
responsible for the food ser-
vice operation at the time of
the inspection. This individual
must be able to demonstrate
knowledge of the 17 points
listed in the FDA Food Code
(as listed in the article on the
back).

e Cut leafy greens such as, but
not limited to, lettuce and
spinach are included on the
list of time/ temperature
control for safety food and
must be held at 41 degrees
Fahrenheit or below.

e A written procedure must be in
place for employees to follow
when responding to events that
involve discharge of vomitus or
fecal matter onto surfaces in
the food establishment.

e Approved handwashing signs
must be posted at all hand-
washing sinks.

This is just a brief list of some
of the changes that will be in place
once the new food code has been
adopted. It is strongly recom-
mended that you begin to review
the 2013 FDA Food Code now in
preparation for the implementa-

tion of its regulations.

Submitted by:
Angie Crawford

Leafy Green Fact:

¢ According to data gathered by the
CDC, the pathogens that most
often have been found to cause
foodborne illnesses associated
with leafy greens are norovirus
(55%), E. coli (18%) and Salmo-
nella (11%). Up to 85% of these
outbreaks resulted from food
served in a restaurant or catering
facility with ill food handlers
found to be the source in 31% of
these outbreaks.
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Update of Certified Food
Protection Manager (CFPM)

Effective January 1, 2018,
the lllinois Department of  requirements will remain
Public Health (IDPH) will the same.

no longer issue FSSM e  High Risk Establish-
certificates or certify ments: shall have a
instructors. Al | e x i st ¢edified food protec-
certfcates fr otonmaRdddn

will be valid piemisekatdltines
|l isted date

There is still a require-

ment to have a “Certified

Manager”. °
As of January 1, 2018,

the Certified Food Protec-

tion Manager (CFPM)

certificate must be ob-

tained through the Amer-

ican National Standards

change. The Food Handler

ous food is being
handled.

Medium Risk Estab-
lishments: shall
employ a mini-
mum of one full-
time certified

food protection

required.

The CFPM must com-
plete an ANSI approved
allergen training course.
ANSI approved allergen
awareness courses are
offered online. This train-
ing must be completed by

0 f pot@r¥idlyihdzardt 0 nluly 1, 2018.

Submitted by:
Angie Crawford
Linda Foutch

Officially Approved By

Food Allergen

As part of the new code
regulations, every Certi-
fied Food Protection
Manager (CFPM) must
complete an ANSI ap-
proved allergen training
course. Allergens are one
of the 17 areas of
knowledge the CFPM
and the PIC must
demonstrate.

A food allergy is
caused by a naturally—
occurring protein in a
food/ food ingredient
that causes an abnormal
immune response in
allergic individuals. The

Milk, Soy, Tree Nuts, Shell-
fish, Wheat, Peanuts, Fish,
and Eggs.

ANSI approved allergen
awareness courses are
offered online.

Submitted by:
Amanda Davenport

Food Allergen Fact:

¢ According to the FDA,
in the US there are an
estimated 30,000 emer-
gency room visits, 2,000
hospitalizations and 150
deaths each year result-
ing from food allergies.

manager at each
establishment.

®  Low Risk Estab-
lishments: none

eight major food aller-
gens account for approx-
imately 90% of all food
allergies. They include:

Institute (ANSI) accredit-
ed courses. The number

of employees required to
have their CFPM will not

ANSIACCREDITEO PROGRAM
CERTIACATE ISSUER

17 Demonstrations of Knowledge

tures and times for safe cooking of ed, located, installed, operated,

time/temperature control for safety maintained, and cleaned;

food including meat, poultry, eggs, and 11. Explaining correct procedures  cordance with the require-
for cleaning and sanitizing uten-  ments of this code;
sils and food-contact surfaces of 15. Explaining the details of
equipment; how the person in charge and

12. Identifying the source of wa- food employees comply with
ter used and measures takento  the HACCP plan if a plan is
ensure that it remains protect- required by the law, this
ed from contamination such as code, or an agreement be-
providing protection from back-  tween the regulatory authori-
flow and precluding the crea- ty and the food establish-
tion of cross connections; ment;

13. Identify poisonous or toxic 16. Explaining the responsibili-
materials in the food establish- ties, rights, and authorities
ment and the procedures nec- assigned by this Code to the:
essary to ensure that they are food employee, conditional

steps taken to ensure that the
points are controlled in ac-

The 2013 FDA Code requires the PIC to
demonstrate knowledge by:
1.Describing the relationship between
the prevention of foodborne disease  fish;
and the personal hygiene of afood 7. Stating the required temperatures
employee; and times for the safe refrigerated
2. Explaining the responsibility of the storage, hot holding, cooling, and re-
PERSON IN CHARGE for preventing heating of time/temperature control
the transmission of foodborne dis- for safety food;
ease by Food employee who has a 8. Describing the relationship between
disease or medical condition that the prevention of foodborne ilness
may cause foodborne disease; and the management and control of
3. Describing the symptoms associated  the following: cross contamination,
with the diseases that are transmissi- hand contact with READY-TO-EAT
ble through food; FOODS, handwashing, and maintaining
4. Explaining the significance of the the food establishment in a clean con-
relationship between maintaining dition and in good repair;
the time and temperature of time/ 9. Describing foods identified as major safely stored, dispensed, used, employee, person in charge,
temperature control for safety food food allergens and the symptoms that and disposed of according to and regulatory authority; and
and the prevention of foodborne a major food allergen could causeina  law; 17. Explaining how the person
iliness; sensitive individual who has an allergic 14. Identify critical control points  in charge , food employees
reaction;

5. Explaining the hazards involved in
the consumptions of raw or under-
cooked meat, poultry, eggs, and fish;

6. Stating the required food tempera-

10. Explaining the relationship between
food safety and providing equipment
that is: sufficient in number and capac-

in the operation from purchas-
ing through sale or service that
when not controlled may con-
tribute to the transmission of

and conditional employees
comply with reporting re-
sponsibilities and exclusion or
restriction of food employees.

ity, and properly designed, construct- foodborne iliness and explaining
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